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UW /chted with a new 
a Treatiſe of the Art 
and Myſtery of VINTNERS va 

and WINE-CooPERS, i, 
.Þ 7heir Conſerving and Curing 5 
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Aud ſo tis like HoMER's 
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Iliads 77 a Nut- 


acity may, by the Help of 
his little Book, be 
er, without a. 


this Myſtery. 
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behold how, as in many 
o in this of. 
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4 Conſumption or Decay of | 
Nature? here b 
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fend or — 


which they cannot of their 

| own Strength, or Help. . 
Fermentation, diſcharge ? 
here are proper Catharticks © 

laid down for expelling "Wy 
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5 ur W pays ty, 5 
aud the reſt are common to 
> Wines with Animals: | 
youll find approved Remedies 
fo "s eee Ws recom. | 
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Man, Wine 15 f | Ho 


ature, that it gratefully 
and reciprocally repays him, 


with the m_ quit wrt; 
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o the Reaper. 


Vitæ, Salutis, Proprietatis, 
or whatſoever other Name 
the cheating Chymiſts give © 


their ſophiſticate 
this conſerving him toa florid 
old Aee, by cheriſhing his na- 
tural Heat, helping his (on-. 
cotton, removing all Sadneſs, 
| Obftrudtions and Wings, fa 


as it were revivifying him. | 
| And thus having acquainted 
| 1 


| 7hee what great Benefits thou. 


mayſ# reap from the buying 
of this Book, I have no more 


|| to /ay; /o I bid thee Adieu. 
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© Piece of Scent, and it Will burn in 
the Pipe very well: Be ſure that you 
drain the Pipe * and this will ay 
the fretting of 1 WK: 
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p Wines ſound and freſb 
all the Year. 
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FOU muſt fill your Veſſel once a 


Month or. ſix Weeks with your 
delt Reeds you can get: for Reeds do 
preſerve the Claret às Sote doth Malm- 
ſey or Baſtard. Fill White and all 
other Wines with the lame; and thoſe 
You- intend to keep, give them their 
Lees a Day together j then at Night 
lay them upright, and be careful to 
keep them; if lack vent in any 
* faint and (poll. -; 


| © Not, That 7 py # ate the 
volt Months to keep Wines 5 
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of Vintners, 


For Canary that hath a flying Lee. 


F your Canary hath a flying Lee, and 
will not fine down, draw him into 
a freſh Butt or Pipe with freſh Lees, 
and give him a good Pearl with, the 
Whites of eight Eggs, and beat them 
with a Handful of white Salt: And if 
it be any whit tawney, put thereto a 
_ Gallon of Milk, and beat it well, then 
lay it upright, ſtop it cloſe; and in two 
* broach it if you will. 


Jo make or divide Malmſey. 


F you have three Butts of Malmſey 
you may make four if you pleaſe : 

If you have two, you may make three; 
if one Butt, you may make one and a 
| half thereof, with ſuch Laggs as you 
| have of White, Claret, and Canary 
that are old, with two Gallons of Cutt 
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Butt well; 


well beaten ſmall; 
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12 "The Art 4000 Myſtery | 
to .every Butt, ſo that it be Spaniſh 


Cutt, This Way you may rid your. 


Laggs and old Canary away. The 
Art followeth, 
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A K E to every Butt fix Eggs both 


Volks and Whites, and a Handful 


of Bay- ſalt, beat them well together, 


mixing therewith a Pint of old Sack, 
and put it into the Butt : then beat the 
and if it want a Colour, 
take two Gallons of Red-wine, and a 
quarter of a Pound of Coriander Seed 
; mix them together, 
and put them into the Butt; then give 
it fix or eight Stroaks more, then. ſtop 
it three or four Days; ; broach it . 
at your Will, 
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- For Claret that hath loft ist 
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: A KE a Pennyworth of Damſons 2 | 
| or Bullace, or more if you ſee - 7 
| good,%and ſtew them in Red- wine, and | 
make a Pottle or more of the Syrup. „ 
| Four Baſtard that bricks. _ 
| 3 ACK. him 3 a good Mu- 


cadine Lee, then take three Gal- | 

lons of the beſt Ale, and put therein 

two or three Almonds, then fill it up _ 
with Baſtard Syrup or Canary mixed 
with your Laggs, and it will draw for 

_ Baſtard or Muſcadine. 
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AKE five Gallons. of clarified 
Honey, and put it into your 
| Caſk, and beat in it a Pearl of the 
| Whites and Yolks of fix Eggs, aud let 
it reſt. 


To make. bromn Boftard. 


AKE the Laggs of Claret. or 
'White-wine, and put them into 


your Caſk, with your Laggs of Spaniſh 


Wine before you do prick ; then take 
\ _ thirty or forty Pounds of Baſtard Syrup, 


and beat it well with the ſame Wine 


in a half Tub, then put it into your 
Caſk and beat it up with Pearl of the 


Yolks and Whites of Eggs, and let it 
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Fur . Bite-wine that. bath 2 ft ; is © 
1, Colour with lying. T "i 
Verdraw the Hogſhead of Wine 
ſome five ot ſix Gallons; take | 
three Gallons of new Milk, put it into ' 
a Pail; and let it remain there till the 
Cream be ſettled for « 

then ſkim it and put it into the Hogſ. 
had, and beat it well, and then fill 
It wp; and if it be in the Morning, 

the next Morning it will be fine; you 

may add to ie little Starch and a l 


ik 


EAT the Whites of fix or eight = 
Eggs with Bay-falt, Roch-allom, 1 
and a Quart of Bean Flower or beaten 
if it be brown, but if white uſe _ - 
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Milk; ER, all theſe 5 FR 
blow off the Froth very clean, and lay 
a clean Sherd of a Tyle over the Bung- 
hole: let it lie till it be fine, then rack 
it off with a good Scent, and it will 
draw well. | 
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Arr Sack, or any N Wi _ „ that 
CS ee prick. or boyl. 
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H 43 ; 
7 AKE thittyor forty of the whiteſ 
1 Lime-ſtones you can get, flake 
them in a Pottle of the ſame Wine 
in 4 Cann, then take more Wine and 
ſtir them together; and put it into 
your Caſk, and ſtir it well till you 
think it be enough. Let it reſt till it 
be fine, and it will take away the 
prickig, and make it drink kindly. | 
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8 AKE four Ounces. of Bri 


and a little Allom, and a {pa 
ful of Aqua Vitæ, and mix them toge- 
ther, then take a Piece of new Canvas = 
and dip therein; then muſt you have _—. 7 
in Readineſs the Powder of F g — 
and a few. Cloves or Orange Peals, a 3 
few Coriander- ſeeds and Anniſceds — . 4 
ing ready bruiſed before your Brimſtone 
be cold: ſtrewi them upon your Cloth „ 
and when it is cold lay it upon a ol — 
| ; 80g" it will be very good for 1 
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How to _ Hippocras. 3 
AK E for a Gallon of White a »Þ 

Pound of Sugar, one Ounce of = 
Cinnamon beaten, two or three Ounces © 
of Cloves, two Ounces of I 


10 Te Art and Wer 


half an Ounce of Greens; bruiſe your 
Spice together with a handfull of Roſe- 


mary, and let it ſtand and ſteep twelve 
Hours, then ſtir it well together, and 


put it into an Hippocras Bag, and let 
it run into a clear Ss und fo * 


mey draw it, 1 


Teo. . Jour Wi ines ond. make 
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2 212 LE them Plaaſam. Ak 0 al 


1 * 


5 A K E hit pebble 38 je 
1 © bake them in an Oven till they 
* to crack, then beat them to fine 
Powder; then with a good Quantity 


of Stone-honey clarified, and fo in ſome 


of the ſame diffolve them and put them 
into your Caſk, and _ ſtir them with 
your Faddle-ſtaff, and in a Day they 
will be fine. 
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NInnamon one Ounce, Singer half = 
an Ounce, Grains two d. Long. 
pepper, Clover, Coriander. ſeeds, Cali. 


mas Andores, Nutmegs, Caraway- ſeeds | 
twod, Lemons, Roſewater, Bay-leaves 
and Roſemary. 1 F ; 
Another for the ſame. 
ee Ounces, Cinnamon 
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Calamus on + 
Ounce, Cloves half an Ounce, Coriander- 
ſeeds three Ounces, Natmegs. three 
Pennyworth, Long-pepper three An FOR 
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| Cabebis, Glliogal hate an Knee - 
| Julpiberis once Ounce, Cantherum three 
Pennyworth, Grana Nai chtee Pen- 


nyworth. 
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5 fer the Spaniſh Win ines, > 
9 N. Backs, white and hard be | 


bp. 


IGHT ee as 54. as 
| Canaries, et He other are plea- 
ſanter. 
Right Muſcadines are hard to come 
by, e 1 are x commonly com- 
Fete e 
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Wii ines commonly compound 
$$. 


Ippocras, Brow n Baſtard, White 

Baſtard, Rane} Hallacker, Ali- 
gant: and theſe likewiſe, Frontigniack, 
Tent, Cutt, Rheniſf, and Deal Wines. 
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The fmt Time to rack Win ines. 
AC k your Wines hes the 


it is clear and "temperate Weather; in 


| the. Increaſe of the Moon, when ſhe. is 
under the Earth, and not in the full 
Heighth. They turn eager before Whit- 
Pr through extraordinary Heat 
they turn eager, or otherwiſe. Ul-con- | 


ditioned, ; js 
Bir I. ne ue that hath If irs 


- Colour. 
>: IRST rack 1 a his Lees, then 


you. may put your faint and tawney 
Wine upon them; rowl them over and 
beat them, and within the Space of ten 
or twelve Days rack them off; then 
ſhall you have it drink briſk and wikie, . 
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Wind is in the North, and when 


if you have any, Coniack Lees, 
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1 The Art, and Myſtery 


Hum 70 bred Win ine Sade roaps. 


* AK E a coarſe harden Cloth, 
1 put it before the Bore when you 
have e et it abroach ; then p ut in your: 
cans; and. TTY into a dry Caſk; 
then take hve or fix Ounces of beaten 
0 e and put it in, and beat that 
| del, i and Allom well 1 and 
it will fine down very well. | 
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XXIV. # | 
How to make - any Wi ine . 


* Herdily. A FA 
Ak E a handful of dried Lem- 
mon- rind, and put it into ten or 
Wale Gallons of White, and put 
therein a Pint of Dainaſk-Roſe Water; 
then rowl it up and down, and lay it 
upright; then take a a Sprig of Clarey 
that is ſeeded, and let it ſteep twenty 
four Hours; then take it out, and it 
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Ul a ; Hog ſtead o 70 Claret bath bf 
EN Color. | 
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f | Ak E one N of AG and 
Damaſons, Black Cherries O 


rants them well es ſtrain them, and 
put the Juice into a Hogſhead of taw- 
ney, Winz, and 5 net drink very Wel. 
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Hon ow to o mend the Colour of 17. 2 
| 3 Wine, | 
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2 S 
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ARE "and, or ſong G8 of 

Milk, or leſs, according as you 
think fit, or do find the Colour of the 
Wine decayed ; put i it into your Hogſ- 
head ; then rowl it well; and then open 
your Bung; and put in three or four 
Ounces, then fill up your Hogſhead, 
and rowl it four or five Times over, and 
_ it up, that you may rack it when it 
is lige. | | 
4 | | XXVII. 
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How to W a "Pies of Canary, 
or a Butt of e that is 
* brggon.. | | 


ARE ne or ſix Gallons of Milk, 
ik it be very brown; if not, take 


as much as you think fit, and over- 
draw your Butt or Pipe; then put in 
your Milk, and beat it a good while; 

and when it is well beaten, take five 


1 


or fix Ounces of , and” put 
it therein; then give it forne thirty or 
forty Stroaks ; 3 then fill up your Caſk, 
and let it lye till it be fine; then 
rack it off from its white Bottom, 
and rack it into a clear Caſk, and 
burn a Piece of Scent in it; and ben 
fill it up, and let it lye till it be. fine, 
and Kiwi * very * 


N i | 
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Fir 70 Jong a Yor If Meſcadine. 


A KE one Grain of Muſk, one 
Ounce of Cloves, one Ounce of 
Nutmegs, one of Annifeeds, and one 
Oance of Coriander-ſeeds, and two 
Handfulls of Orange and Lemon Peels 
well dried and beaten, and a Grain of 
"Long-Pepper together; put it into a 
Bag, and hang, it in the Bung-hole for 
ſome two or three Days together with 
ten Gallons of Baſtard, 


Os 9 
How to make Rheniſh Wine. 


AK E one Handful of dried 
Lemon Peels, and put them into 
. ten or twelve Gallons of White- wine, 
and put into it one Pint of Damaſk- 
Roſe-water; then rowl it up and 
down, and lay it upright, and open 
the Bung of it, and take a little Branch 
TS, : D of 


J8 : . De Art and Myſtery 
of Clarey, and let it ſteep twenty-four 


Hours ; then take- it out, and it will 
taſte w_ well. „ 5 
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XXX. 


Butt of Malaga, if it be full 

gaged, is 126 Gallons, the Tun 
is 232 or 252 Gallons, and every Se- 
ſtron is four Gallons. 
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XXXI. 
A Pearl for Malmſey. 


S you pearl your Muſkadine, fo 
you muſt your Malmſey, but uſe 
not the Whites of Eggs. 


XXXII. 
4 Pearl for NM. uſeadine. 


HEN it comes to be „ 
/ within four Hours after take 
new-laid Eggs, beat them Shells and c 


all, with two | Handfuls of Bay Salt; 
put to the ſame a Quart of good Sack 
which is old; a Handful of white Sugar- 


candy beaten ſmall; then beat them 


all together very well; then over-draw 


your Butt ſome eight or ten Gallons; 


then beat your Butt an Hour; then 
put in your Pearl; then beat him a- 
gain gently half an Hour, ſtop him 


cloſe up, and in _ twenty-four Hours 


broach him. 
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XXXIII. 


How to make tawney Baſtard 
. white, 


F it be fall, draw out ten or twelve 
Gallons ; then fill it near up with- 
in ten Gallons, with the Lags of Ro- 
thal and Gaſcoign Wines for Sack ; 
and take five Gallons of Milk, and 
eight Whites of Eggs; a Handful of 
Bay-Salt, and as much Whiting ; beat 
them all together; then mingle them 
well with Milk; and put them into 
the Baſtard, and beat it well for half 
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an 9 them fl kid fall with your 
Laggs, and give him eight or nine 
Strokes, ſtop it cloſe, and within 1 
wy y_ may broach kim. e 


XXXIv. 


Ik ted Wine be faint, draw it out 


into freſh Lees, and put into him 
four or five Gallons of Aligant ; then 


| turn him twice in the Lees, and let 


him lye with the Bung upright ſeven 
Days before you broach him, and it 
will have a good Colour and Taſte. 


3 * 


XXXV. 


4 8 for 5 cent, add Flavour 
Fad a Butt of M. uſcadine, 


AKE a Quatter of a Yard of 

Canvas, and make a Bag of it; 
then take an Ounce of Calamus Aro- 
maticus ; of Floras two Ounces ; of 
Orras one Ounce ; of Coriander-ſeed ag 
much; of Aniſeeds bruiſed and beaten y 
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put theſe into the Bag, and let it OY 
in. the Midſt - of the Wine -three Days ; 
and Nights; then take it out; after 


that two Grains of Civet; as much 


Muſk; a Pint of Damaſk-Roſe-water 


warm the Water blood- warm, Tub 


well the Muſk with the back of 4 


and ſo put it into the 


and ſtop it cloſe, and row! him, bat | 


turn him not over, and it will be per- 
feet 1 in two Days. 


XX XVI. 


y W. bite have an ill . or 
A Scent... ry 


ALF n him out; ta tk 


Mornings Milk, or more, and a Hand- 
ful of Rice, and as much Bay-Salt ; 
beat them together with a Paddle-ſtaff 
for half an Hour; then fill up the 


Hogfhead, and rowl it well, and turn 
it over in the Lees, and broach him 


within cy Days, 62th ; 
XXXVIIL 


to either Part two Gallons - of 
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XXX II. * 


i Claret be faint "a" want 
Colour. , i 


bt RAW it off into a "Sith Hog 
D head and freſh Lees as can be 
gotten, and draw it out very cloſely; 
then take two Pennyworth of Turn- 
ſole, lay it in ſteep in three or four Gal- 
lons of the ſame Wine for three Hours; 
then rub it and all to waſh with your 
Hands, till it colour your Wine deeply ; 
then put it into the Hogſhead; then 
draw as much out and uſe accordin ely, 
and ſo the third or fourth Time rowl 
it half an Hour, and lay it up ſtopp d, 
and in three D broach it. 


XXXVIII. 
4 a. Scent for kal uin. 


A K E two undes of Brimſtone, 

half an Ounce of Calamus; mix 

hem __ in a Pint and half of 
oe | Burrage- 
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Burrage-water > melt the Brimſtone in 
a Pan, and let the reſt be with it 
therein; dip it in ſo many Cloths as 
will take it up, and put the Cloths 
in your Hogſhead; then take out your 


Aſhes, and rack your Wine in; then 
put in it a Pint of Roſe- water, cowl it 


well half an Hour, and it being clofe 


opt, let it lye two Days, and this 
ſhall give it or any other | Gaſcoign- 
wine, a pleaſant Scent or Taſte. 


"Y 


XXXIX. 
277 a Butt of Sack be forall. . 


AK E half a Peck of Lime-ſtones 
1 well burned, put them in at the 
Bung-hole amongſt the Wine, then 
beat or roll it well together, and let it 
| lie till it be fine, then rack it off into 
a clean Caſk, and fill it full, and draw 


it off when you Pleaſe, * 


* oy at” . ; FFF 
eee eee ee N. 
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41. 
e. at be Nen i grow r 
Nene lewring. 


A K E two Pa Roch 
1 Allom and bruiſe it ſmall to 
— over- draw the Hogſhead four 
(Gallons, then ſtrew the Powder there- 
in, and beat it well half an Hour; 
then fill it up and breach it within 
three Days, and be ſure it take no Vent. 


"By 


XLI. 


. 8 =Y or 1 bave * bf 
Alis Colour. 


Ak E four Gallons of Milk, let 
it ſtand three Hours in a Tub; 
ſkim-off the Cream, and overdraw your 
Hogſhead fix Gallons: take the Volke 
of fix Eggs beaten; put them into your 
Milk, and beat them together, and 
put them into the Wine, and beat the 
Wine well, and ſtop it up cloſe, and 
in four Days draw it, 

XLII. 


bd 


Mw to EY a 5 Tp Sack % 
Malaga, or Pipe of Canary. 
that pricks, 25 


AKE about eight or ten Ounces _ f 

of meer Chalk, beat it very well, #1 
and put it in ſteep in four or five Gal- -- 
lons of Milk; put in about two-Pound * Þ 
of powder'd Sugar, according to the * 
Hardneſs of the Wine: let this lie in 
ſteep a Day and a Night ;. tir it to- 
gether now and then, ſo as when you 
put in your Wine beat it reaſonably : 
well before you put it in, then put it 
as faſt as you can, and beat it luſtly Fg 
for a Quarter of an Hour: lay it u- 
right, and it will take away IE * 1 
ing of 1 it and fine it. 1 


The End of the Firſt Box. 
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The SECOND Book. 


| 


1 of Wines, as Sack and 
M. 1 or any other Sweet 


hive A ee and * 
them in a Gallon of the beſt 
Wine, then add more Wine, 


and ſtir them together in a Half-Tub 
with a Paddle-ſtaff: pour this Mixture 


into the Hogſhead, and again uſe the 
Paddle-ſtaff: Let the Wine ſettle, and 
then rack it off from the white Bot- 
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5 corre& the Rankneſs and Eager- 
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Againſt the pricking of French 4 


Wi ines. 


AKE of the Powder of Tyle one 
Pound, Roch- allom half a Pound; _ *Y 
mix them and beat them well toge- A 
ther with ſome of. the Wine, then 
put them into 1 Hogſhead as the 
former. _ 


5 e 


W, hen Rheniſh Wines Prick. * 9 


Ack them into a clean and 3 

. ſtrongly ſcented Caſk or Phat; 
add then to the Wine eight or ten 
Gallons of clarified Honey, with one 
Gallon or two of ſkimm'd Milk; beat 
them all together, and let them ſettle, 
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| ACK it upon a good Lee of red 
IX Wine, and put into it a Gallon 
of the Juice of Sloes or Bullace; which 


after a little Fomentation and Reſt makes 
Wine drink briſk and rough. | 


V. 
Another. 
E like may be done with Vir- 


: ginia Pears, otherwiſe called Me- 
tagane Sunaux, which hath a deep ſan- 
guine Colour, and a rough Taſte, 


25 r ure the Taſte of hungry 
and too eager M hite- wines. 


RAW off three or four Gallons © 
of the Wine, and infuſe therein 


a m_ Pounds of Malaga-Raiſins , 
: ſtoned | * 
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33 and bruiſed in a Stone -Mortar, | | 
till the Wine hath ſufficiently imbi- 
bed their Sweetneſs and Tincture, 
Which it will do in a Day's Time; 
then run it through an Hippocras bag, 
and put it into a freſh Caſk well ſcented, 
together with the whole Remainder: of 


the Wine in the 0 and ſo leave 
it to fine. * 


TW. 
To help ſtinking Wines. 


\HE beſt Way is to rack them 
| from their old and corrupt Lee; 
befides you muſt give- them a fragrant 
Smell or Flavour, by hanging in them 
a little Bag of Spices, ſuch as Ginger, 
Zadoary, Cloves, Cinnamon, Orrice- 
roots, Cubebs, Grains of Paradice, 
Spicknard : Or you may uſe theſe only; 
A few Cinnamon-canes hung in it; 
ſome uſe Elder Flowers, and Tops 4 
e 
- 


VIII. 


2 The Art . Myſtery 
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VIII. 
Nad Claret that decayeth. 


ACK it upon a new and freſh 


Lee, and the Shaving of Fir- 


rf which will bring it to its Body 
again. 4 


| IX. 
How to make Baſtard. 


AK E four - Gallons of White. 

three Gallons of Canary that is 
old, five Pound of Baſtard-Syrup ; beat 
them well together, and put them into 
a clean Runlet well ſcented, and Bre it 
heme to fine, 


How to make Rheniſh. 


AKE a Hogſhead of Rochel- 
Coniacks, or Nantæ- White-wine; 


7 2 it into a freſh Caſk firongly ſcented ; 0 
"ov give your white Pearl ; put into it 1 
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eight or ten Gallons of clarified Honey, 
and four Pound of coarſe Sugar; beat 


it well, and leave it to clarify; then to 


give it the Flavour, add the Decoction 
of Clary-ſceds, or Gallitricum, and that 
will give it the gat Taſte. 
XI. 
How to make Muſcadel. 


AKE a convenient Quantity of 


| Roſe-water, of Muſk two Ounces; 
of Calamus Aromaticus one Ounce, of 
Coriander- ſeeds beaten half an Ounce; 
and whilſt this Infuſion is yet warm, 


put it into a Runlet of old ow or 
Malmſey. 


XII. 


5 If an H. thn of Claret be found, 
and hath loft its Colour. 


DD to it Red-wine, Tent or 


venient, 


- A Aligant, or by an Infaſion of 
.Fprnlols, as much as you think con- 


| The Art _ <7 Myſtery © 


venient, infuſed i in two or three Gallons 
= of Wine; and then put it into the 
PpVeſſel to be well ſtopp'd, rowl it a 
1 Quarter of an Hour; this Infuſion is 
twice or thrice repeated ſometimes, ac- 
cording as more Colour is to be added 
to the Wine; ſome three Hours Infu- 
ſion of the Turnſole will be ſufficient, 
but then it muſt be rubbed and wring- 


NI 5 
M hite-wines that come over found, 
and have loft their Cy. and 


turn brown. 


PT A KE of Alabaſter-powder three 
or four Ounces, and draw over 
the Hogſhead three or four Gallons ; 
then put of this Powder into the Bung 
as much as you think fit, and beat it 
up with a Staff, and then fill it up top- 
full; the more the Wine is ſtirred up, 
the finer 1 it will become upon the Lee. 
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beat it well together with your Paddle- 4 
a and fine, 


' Rheniſh Wines, makes it diverſick, and 


ſo doth Clary: The Inconvenience is, 


To colour Sack white, 


AK E of white Starch two Pound, 
of Milk two Gallons, boil them 
together two Hours; it being cold, 


beat it well with a Handful of Salt 


therein, the Salt muſt be white com- = 
mon Salt; let your Wine be racked, 4 
and then put it into it; the Wine be- ; 
ing rack'd into a freſh Butt or Pipe, 


ſtaff, and it will make the Wine pure 


Of Reibe, | 4 


H E firſt Buds of Ribes nigra in- 20 
fuſed in Wines, eſpecially of w 


more fragrant in Smell and Taſte, and 


that the Wine becomes more _— ; 
F the 
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the Remedy of which is Elder-flowers 
added to Clary, -which alſo betters the 
Fragrancy thereof, as it is manifeſt in 


Elder-vinegar; but theſe Flowers are 
apt to make the Wine ropy. 


= a. 
* 
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To help Malagas, or any other 


| Spaniſh ine, that hath boft 
their Colour or turned brown, 


A K E the 1 of "Orrica. 


[| roots and Salt- peter, of each four 
Ounces, the Whites of eight Eggs, to 
which add as much Salt as will make 
Brine; put this Mixture into the Wine, 
and mix them with a Paddle-ſtaff. 


XV IL 
To mend the Tafte and Smell Y 
| Malaga. 


55 ARE of the beſt. Almonds. "NN 
Pound, make with them and a 


a : _ 
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lufckent i of the Wine to be 
Kured, an Emulfion; take then the 
Whites of twelve Eggs, and a Handful 
of Salt z put all into the Pipe or Butt, 
1 heats it 1 with a ra Cr | 


7 ae Clare that is e ar 
8 muddy. | 


A Kk E of Rain - water one Quart 
eight Eggs, a Handful of Salt; 
beat them well, and let them ſtand 
fix Hours before you put them into the 
Caſk ; then uſe the Paddle-ſtaff, and it 
will come to itſelf in three Days. 


20 mend the Taſte and Smell fo 
French aire or e 
are foul. 8 


TAKE a ken- of the Wine, a A' 
1 Pound of Honey, a Handful of 
Elder- flowers, Orrice Powder one Ounce, : 
BO f 5 e F 2 5 a2 


. 33 4 


A Notes," and a few 5 PR boil 
them in a ſufficient Quantity of the 
Wine to. be: cured, of the Conſump- 
tion of half; when it is cold, ſtrain it, 
and beat it with a Stick; put a little 
Salt, if the Wine be frees enough ; 
add of Spirits of Wine one Pound to a 
Hogſhead, and give the Caſk a firong 
"Scent: Spirit of Wine makes any 
Wine ftrongly briſk, and fines Wal 
out any. farther Mixture. 


Lee of the Aßbes. 
F Vine- branches one Ounce; 4 
Quart to a Pipe being beaten 
into the Wine cures the Ropineſs of 
it, and the ſame infallibly doth the 
Lee of Oaken Aſhes; for Spaniſh ropy 
Wines, rack it off from its Lee into 
a new ſcented Caſk; take of Allom 
ane Pound, of Orrice· roots powdered” 
half a Pound; beat them well into 


the Wine wth - a Falle: lat, add 
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fine and wal dried Sand, put it warm Y 
to the Wine; if the Wine beſides 4 
prove brown, add three Pottles 'of | 4 
Milk to a Pipe; otherwiſe it cures ". 
ropy Wines, uſed e _l ON « 
to fret. mo 5 I 


7 ade 2 jb wi ines. fd 


f 3 
> THEN fronting, Cola a. . - 
VV June, when Wines begin to 
fatment and grow fick, then have a 
ſpecial Care of diſturbing them, either ; 
| by removing, filling of | Veſſels, of 
giving Vent, only open the Bung, 4 
which cover with a Slate, and as of-. 
ten as the Slate is foul, cleanſe ,it and 3 
the Bung from Filth; and when the = 
| Fermentation is paſt, Which you ſhall ' 
know by. applying your. Ear to the 9 
Veſſel, then give it reſt ten or twelve 1 
Days, that the groſs Lees may ſettle; 
then rack it into a treſh-Icented Caſk. 
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AK E red Beet- roots (q. s.) ſcrape 

them clean, and cut them into 
ſmall Pieces; then boyl them in a 
Quart of the ſame Wine, till a third 
Part be conſumed; ſkim it well, and 
e 18 cold, take r Is \ clear 
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© Another far the ſame. 
ARE of the Wine and Hoge 
BK of each two Pound, of Rain-water 
a Pottle, twelve Beet- roots, four or five 
Handfuls of ripe Mulberties, boyl them 


to Half, and when it's cool decant with 
the Uſe of the Paddle-ſtaff. 
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75 meliorate vicious i ines, and 


| eſpecially French, both. in 1 Smell | 


ms 


"20 Tafte. NN . 
AK E of ho beſt Honey one 


and che third Part of Wide old, ' of the 
ame Kind; boyl them on a gentle 
Fire to a third Part, ſRinming them 
often with a Skimmer, and dip the 
Skimmer into a Fail of clean Water 


every Time after. it hath been ſkim- 


med, orice to rince the Skimmer; ; then 


put this Mixture into a Veſſel of fit. 


Capacity, and let it ſtand unbunged till 
it cool : Some to better this, put in 


a- Bag of Spices | this Mixture, called 


by the Dutch, See, will ſerve to fine 
Wines new or old; it will amend the 
hard Taſte of Wines, and in each 
putting of a Gallon thereof into a 
Hogſhead, and ufing the Paddle- ſtaff, 
let it reſt five or fix Days at leaſt; 
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Pint, of Namn water twod Parts, 
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add white Muſtard- 


— 


Id enough 
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ouring of 
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prevent NY. 
AKE Grains of Pa 
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and hang 
a Veſſel 
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radice (ꝗ 
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beat them in a Pan, 


them or 
bas 
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put them looſe 
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AKE four Ounces of the beſt 
Wheat boyled in fair Water, tin 
it break, and then when it's cold, put 
it into a Phatt in a and uſe the 
Paddle ſtaff; otherwiſe take five or fix _ 
 Cinnamon-canes, bung them wel. 


To help Spaniſh Wi ines that are 
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IRST rack the W ines into a cleer 


Caſk, and fill it up with two * * 1 
three Gallons of Water; after three or © © 


four Days it muſt be rack'd and fa 49 
up again with Rain-water ; if the firſtt 


doth not do, fome - uſe Lome or "0 ] 
Plaiſtering: If theſe Ingredients make 


s and Cloves. A 


* 
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Boe 
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. and taſte the Wine once in three 


tand 7 Miſtry 


XXIX. 
7⁵ bel ſtinking Wines, 


AKE Ginger half an Ounce,  - 

Zedoary two Drams; pound and 
boy them in a Pottle of good Wine, 
which put ſcalding hot into the Phatt, 
bung it up, and let it lye the Space of 
two Days, Diambræ and Diamoſne 
dulce do the fame, and ſo Nutmegs and 
Cloves, which alſo - 6 a Kind of 
Racineſs. 


A 


75 help Wi ine * ihe hath an al 
Savour from Lees. 


D Ack it into a clean Caſk, and 


if it be White or Claret, give it 


a freſh Lee of the ſame Wine ; then of 
Cloves, Ginger and Cinnamon two 
Ounces, Orrice-roots four Ounces; 


poder them groſly, hang them in a 
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54 5 5 e tis amended, "take... ©: 
out the * . 3 1. 


BOS A Or, 45 ſome do it. 1 bh: 2 


A K E of Cloves balf a Pound, 
Maſtick Ginger, Cubebs, of each 
two Ounces, Spicknard two Drams, 
Orrice-roots half a Pound; make thereof 
a fine Powder, and put it looſe in tizde 
Phatt, and uſe the Paddle-ſtaff, then. Þ# 
make a good Fire before it, 55 


XXXII. 
The beſt Time to rack Wi ines, 


'S at the Decreaſe of the Moon, and 

1 when the Wine i is free from fretting, 

the Wind being at North-ecaſt or North- 

welt, and not at South, the Stern free 
from Thundring and d Lightaing, 
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46 For * Scent for French and ; 
Spaniſh Wi ines. 


A R E . Maſtick and 


Brimſtone, of each four * 
re; Cloves two Ounces, ordering ur 
wm Fra; in making Wines - this will 
Wo fe el Wine, adding if you 
= pleaſe, Nutmege, Ginger, Cinnamon, 
and other Spices, double the Quantity 
= of Orrice-roots for Spaniſh Wines, 
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AKE crude Tartar-powder fifted 
and dried two Pounds, mix it 
Voith the Whites of fix Eggs dried to a 
= Powder; then fift them again; then 
* overdraw the Pipes as much as will 
ſerve to mix this Powder, and fill the 
Pipe therewith, beating it with a Staff 
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AN G a Piece of Scent in the 

Caſk, and when tis burn'd out, 
put in a Pint of the beſt Spirit uf 
Wine, and ſtir it about; — add a 
little Salt well dried; this fines Wine 
in twenty-four Hours, 


s, 


XXV * 
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To keep Muft a Tear. 


- 


"TAKE Muſt, put it into a Cafk 
pitch'd within and without half 
full, ſtop the Bang cloſe with Mortar ; 
others ſew' the Caſk in Skins, and fink 
it for thirty Days in a Well or r River; 
or elſe a Garland of Pulvium 
to hang in the Veſſel; or elſe rub the 
inſide with Cheeſe: Theſe preſerve the 
„ Rheniſn 
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Ni ines from turning 
Faint, or brown. 


LLOM put into a Hogs Blad- 
der keeps Wine from turning 


flat, faint or brown, and beaten with 
Whites of Eggs removes its Ropineſs. 


XXXVOL. © 


INES recovered with Spirits 
of Wine, Raiſins and Sugar, 
or Molaſſes; and Sacks, by drawing 
them on freſh Lees. 


which is Wine boyled to a 
Ken Bon, of half to a Butt of 


12 . # 6 
„ Wine 
- ; 


Wine, or * Lads” and Barra 
boyled and clarified ; its Flavour is made 
of Coriander-ſeeds prepared, and the 
Shavings of Cyprus- trees: Some inſtead * 
of Sote, make of Sugar Molaſſes _ 
Honey, or mix them with the RY. 
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To make Hippocras., | 


A K E gf” ee Condi | . 
| mus, of each half an Ounce, - 
Coriander-ſeeds prepared, Nutmegs, Gin- 
ger, of each two Ounces, Cloves two 
Drams ; bruiſe and infuſe them forty- 
eight Hours in Rerer and White-wine, 1 
of each a Gallon ; after ſtirring of then, 
add thereto three Pints of Milk, ſtransnsn 
it through an Hippocras-bag, and. pur "2 


thereto a Pou nd of Sugar-candy, - , 
ſweeten it. . 272 


R. A W off four or five Gallons, 
then put to it twenty-one Gal- 
lons of Milk; from which the Cream 


' hath been ſkimmed ; beat them till | 


they be throughly commixed ; adding 
one Pennyworth of Roch-Allom dried 
in a Fire-ſhovel and powdred, and as 
much of white Salt: after this take 
for the Boyling of Canary or Sack, 
the Whites of ten or twelve Eggs, and 
a Handful of Bay-ſalt; having beaten 
them together in a Tray, put them 
alfo in the Wine, filling up 
in the Pipe 
ſtand two or three Days, in which 
Time the Wine will - recover to be 
bright to the Eye and fine, and quick 
in Taſte; but be ſure you draw it off 
from that Bottom ſoon, and Rs it 
as ſoon as you can. 


the Wine 
again, and letting the Wine 
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For Claret - that l Nr. bath 


42 Lying Lee. 


Fate „n) oF 0 36: a3% act; 
"AKE ee Pound of the 
Powder of Pebble-ſtones baked 


in an Oven, the Whites of ten or twelve 
Egge, and a Handful of Bay-ſalt; hav- 


beaten chem well together in two 


G of the Lame. Wine, then mix 
them with that in the Caſk, and af- 
ter two or three Days draw off the 
Wine from the Bottom : The fame 
Pearl ſerves for White-wine upon the 


Fret, by the Turbulency and Reſting 
of their Lee. OE 


ke, BB eg Ih frets. | 


7 0. which 'tis moſt prone after 
A Midſummer as aforeſaid, They 
ſeldom uſe any other Art but giving 


of it Vent and Covering ; then open 
1 5 the 


* 


A 


Ms W with A Ane or 3 but 
be ſure to wipe the Filth off the Slate 


when thete is any, and wien it hach 
done fretting, let it keſt for a Week; 


then rack it off into a new 8 | 


Calk, "alk "this will ears lt. AA 
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AK E of Whites of Eggs, : Bay- 
Galt, Conduit-water and Milk; 


beat them x well together i in a conyenicnt 


Veſſel ; then pour them into the Pipe 
of Wine, having drawn firſt out of 


the Pipe a Gallon” of Wine or two; 


blow off the Froth very clear ; hereby 
the Tumult will in two or three Days 


4 be..compoſed, the Liquor confined, and 


the Wine drink Pleafant; but Will not 
contlaue' fo long: Therefore 1 counſel 


to rack it off from the milky. Bottom 


after a Week's Settlement, leſt otherwiſe 
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For Spaniſh or Auſtrian Wines, 
grown yellow or browniſh. 
AK E as much 


1 think fit, ſometimes alone, and 
ſometimes with Izinglaſs well diffalv'd, 


and ſometimes with white Starch, by 


which the Sulphur is forced to the 
Bottom of the Veſſel: The fame ef- 
fects Flomer- de- luce- roots, and Salt- 
peter four or five Ounces, of Whites of 
Eggs eight or ten, and a convenient 


QVantity of common Salt i and 


benden in Mien. 
-XLVI. 


T corrif Wi ines that. are 2 


Leue, foul and ropy.. 


"A KE Powder of burat-Allee, 
Lime, Chalk, Plaſter; for Spa- 
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Milk as you 
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TE htc calamed Marble, Bay- falt, 

and other the like Bodies, which cauſe 
Precipitation of the groſs and uſed 

os of the Wine there afloat. 5 
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5 Jing Hacked them ints à ned 
ſcented Caſk; make à Pearl of 
n+ t Allom, Salt ahs Conduit- water; 
then add thereiihto the Powder of 
Bean- flower or Rice a Quart, aid 
if they be brown and dafkiſh Milk, 
beat all theſe together with the Wine, 
blow off the Froth, and cover the 
Bung with a elean T Tyle; after a few 
1 Days rack the Wine again, and put it 
into a Caſk well ſented : Here ſome 
„ perhaps will not underſtand well what 
is meant by ſcenting of a Caſk; for 
, As ee 1 108 it as follows. | 


A 8 H XLVIIL. 


of Vintners ; ; . . 
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'AKF of Biimſtene four 8 
burnt Allom one Ounce; Aqua 
4 two Ounces}; | put them in A 

earthen Pan or Pipkin, and hold them 
. over/ a:ichafing-diſh: of glowing Coals 
ee Bricnftans once: then dip therein 
a Piece of new Canvas, and inſtantiy 
fo kle thereon the Powder of Nut- 
megs, Cloves, Coriander- ſeeds and Ani- 

ods, And this is the Scent. _ 
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"AN 
NE this Is: Firſt, you, mob 
a © give it a Pearl, then draw. it 
from the Lees, after the Clarification 
by that Pearl; this done, infuſe two | 
"Pound: of Turnſole in good Sack all 
Night, and the next Day putting ſtrained 
" Infuſion” in the Wine in the Hogſhead 
with a Spring Funnel, leave it to fine, 


Hand after draw, it lor an excellent 
„ 


oy 


- 4411 10 uct e 
RY net) S205 moi + 
AK R- the; kanne als 1 

Jof Vine-branches, or of Oak - 
Aeabes, and pour it out into the Wine, 
anch aßter 2 cleave it ta ſottle; 
5 art of Lee to a Pint of 
ele o wo 01023676 27 nat 
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To mend Claret "On in C- 
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our. 


"FIRST rack the Wine a) 
[freſh Lee, or Aligant, or, fed 
| bur dad Wine; then take three 
1 Found of Turnſole, - ſteep. it, all, N ight 

in two or three Gallons of the Wie, 
and having trained the 1 uſion in a 
„Bag, pour the Tincture into the Hogſ- 

head; ſometimes they ſuffer it firſt, to 
fine of itſelf in a Runlet, and * 


* 


** 


14 


* 


the e This; and ſo ler 8 
tand for two or three: Days in which 
Time the Wine uſually becöfnes well 
coloured and bright ; . [og Ty oP | 
the Tincture of Turnſole. HTS} 2 


1 
OU may take for the ſame Pur- 
poſe a Buſhel of Elder-berries, 
pick them from their Stalks, bruiſe _ 
them, and put them and the ſtrained 
Juyce into the Hogſhead of diſcolour- 


ed Claret, to make it drink 1 and 
bright. 5 . 
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F the Chirer be uc Wund Td 
good, overdraw three or four Gal- 
lons, then repleniſh the Veſſel with as 
- much good Wine red, and rowl him 
upon his Bed, leaving him reverſed 
all Night, next Morning turn the 
Bung uppermoſt, which 3 "Me 'd, 
cave 
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THIRD Book. 
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For faint Sack. 


* 


it with Sote, and 
Whites, and Volks of Eggs. 


8 4 


or a Butt of Malaga that | boyls. 


1 


, * 3 v. Pu 


AKE a Pound of Roch-Allom, 
boyl it in a Pan of Iron, take off 
the Skim, and beat it together with 
fix Eggs and thirteen Gallons of Milk, 
beat it well in the Butt or Pipe to- 


gether. | 
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* AKE hes N 

* flower, put fome o 
Wine into it, beat it well for fear of 
be ', clogging, put it in the Butt, and beat 
it two Hours, then fill it new; and it 

| will keep women L 


For Sack that is faint and tawney, - 
BE and will not fine. © 
ACK. them into a. clean Caſk; 
give them a Scent of Aqgua- 
Pita, put at the leaſt two Pennyworth 
"if in the Butt, put in three or four Gal 
lons of Milk, beat it for half an Hour, 
make a Pearl of ten Whites of Eggs, 

ſalt and Conduituwater; | beat i u. = EZ 
gain, and fill it full of Wine, and 
blow off the Froth ; then lay a Tyle 


0 
83 . 


N42. 


on the Bung, and put half a Pint of 
Aus- Vitæ i in it, | : 


Fer Sack that 7 hagger. | 
AKE three or n ae - 
1 chat are white, put them into 
a r Un and pour a Pottle of the ſame 
Wine over them, let them ſand three 
or four Hours till they are like Flower; 
then put two or three Gallons of Wine 
more of the ſame, ſtir it well till it be 
like Milk; then put it into your Butt. 
let it be half an Hour; then taſte it;, 
if the pricking. be not gone, put more 
Lime to it; when you find the prick . 
ing gone, then take three Gallons of 
Milk, the Whites of three Eggs, ſome 
Bay-ſalt, "x little Conduit- Water, and 

half a. Pound of burnt Allom beaten 
together, and in a ſhort Spac e it (hall -- = 


be n White, and ; -% without 9 3 
pric 1 5 "$2 
pe VI | | | 0 | 
5 I 2 VX. ; 


How to make | Hippocras. 


A Ga 4 four Gallons of White- 
V four Pound of :powder'd 

— ie GR of Cinnamon, half 
un Ounce of Cloves, four Ounces of 
Ginger, and a Pennyworth of Long- 
Pepper, two Pennyworth of Coriander- 
ſeed; bruiſe them, then ſteep. them in 
the Wine, and let it be cloſe covered; 
and one Quart of the beſt Sack, put 
them in and ſtir them well together; 
then run it very well four Times through 
the Bag till you ſee it fine, give your 
Auen a Scent, and put it RO; A Ft 


vn. 


— 


bv #53 + & 2 


T dv 2 o be Gallens of ad | 
into your Butt or Pipe, beat it 
well, and give it a Pearl of ten Whites 


of Eggs, and it will fall fine. HH 
1 * BY VIII. 


oo” 


To make a Butt 9 Muſeadine. "od 
JAKE the Lags of all Sqrts,.and F 


put them into a Muſbadine- 5 [2 
Butt, and be ſure. your Lags do not 

prick ; put thereto one or two Gallons - 

of Sote, beat it up and ſo let it lyes * 
but if you want Sote, the Syrup o of 


Baſtard is as good or better; furt 
Pound will ſerve to a Butt. 


For Claret that has boft its Colour. 


ILL it up with Red-wine, and 1 
rowl it well, and lay it upon the 4 
Bung, all Night, hay. Gravel upon it ia 4 
the Morning. 1 eee 3 eee N09 * 1 
Ml lien bro. d Mb gan BB 


INE 
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. The + and Mytery 


"IE N | 
Per . Bite wine that is. lumpiſb 
ws and bring. 


T AKE a Pound of Koch- Alldn, 
1 burn it and beat it to Powder, 
and the Whites of ſix Eggs; beat them 
and the Allom in a Gallon of the * 
Wine, with a Handful of Bay-lalt z 1 
will be fine by W WR 


"= 


A Flavour for a Pipe „ Canary. 


[NA KE ten ances, of-Torſb,.ten 


32 


Ounces of Lymon, ten Ounces 


of Cortander-feeds, let them be beaten 
very ſmall, - and put into à little Bag; 


Chafing-diſh of Coals, and make the 
Water lukewarm ; then take your 
Bag, and dip it in till it hath drank 
2p all the Water; hang it into your 
Fire three Foot, and when you think 

i, 


= pr jos . 


then take &a:-little| Civit-water, and 
put it into a little Fruit-diſn on 2 


[Ren 


by your Taſte 88 3 SEE % 0 | 


and it * ſerve moe another, 


— I *.. — 
8 * * 1 * Fx 


"Tb male an excellent Scene. 1 | 


It 45] 359.9 * J. 4 $4 by 11 J * 1 . 


AKE fur gde of Brimſtone, 
a little Allom,” a Spoonful ot 
Aqua-Vite, mix them together ; 2 
you have done, take a new Piece of 
Canvas and dip therein, and have in 
Readineſs omas, of Antugus, eight 
Claves, | two Races of Ginger, Orange- 
peel, and a little Coriander- ſeeds, well 
beaten together; then caſt them upon 
the Canvas — it is warm, i: _— 
it in a . Place. 


- 


The beſt Time 10 22 Wines. 


[HEN the Wind is Eaſt · ward: 

for when the Eaſt-winds blow, 
the Wines: begin to move themſelves, 
ſhowing-awhat- they are in Goodneſs or 
Badpeſe. SHUI Shad at: % Sue WARS 
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, 'and it will be fine. 
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that will not ine. 


AKE half a Peck. of Calis Tauta, 
put it into the Veſſel, let it 


* "On" 


4. 
= 


i, a Pint of Conduit- water, and a 
Handful of Bay- ſalt, beat them well 


together; and put them into pont 
then beat them well again and 


Veſſel 


it will fine 3 


unfilled. 


- 


but let not the Veſſel be 


* 


"A K E =” 5 
- Milk, four Handfuls of Bay- ſalt, 


* 


4 Gallons: _ 


draw ſome of the ſame Wine, and put 


VIX 


them 5 che Butt together one. Hour * gl 
and when the Lees are fallen, rack it | 
COINS it will 257 and, Fans ov" 


” Bo ow high Gounry-Wi ines.” 3 N 3 9 


: ACK them off their groſs 1 N. 
| within a Week after they are 
fallen; and if they are brown, put a 
Gallon of Milk into your Hogſhead, 

and a_ good Scent; let it be always 
filled, and your Wine will keep the 
better 


CY SY : * 
3 Y . b * * 


2 1 


* 


XVII. 2 2 4 Fe 8 3 | | 4 
a Air 2 ite-wines that fre. = 


AR AW fix e and Ge a ͤ 5 3 g i 
| » Handful of Bay-ſalt, and a Gal- — 
lon af Milk, a "Handful of Flower and _ 
the Whites of fix Eggs ; then beat theſe a 
very well together, and give it a good = 
Scent ; put theſe into the Veſſel, and 2 
rack 1 it at four or five Days End. © . #3 
K "= 


Wines that; 
AK E a Handful of Roſemary at 
- the Bung-hole of your | Veſſel, 
braiſe it before you put it in and let 


Ma it hang in the Wine till it be without 


45 85 pricking. 1 Bo £ 2 


wh & > + wy 4 « « g . 1 


Mak a Hogſhead of green Sher- 
I ry, and three Pound of white 
Candy Syrup ; beat theſe in the Wine, 
give it a Pearl, and put it into 
= | Veſſel, and "i it for good Malaga. 


. or Sack that has bf its Colotr, 
| or 15 muſty. "+ & 
2 AKE a Quart of Barley-Meal, 


the Whites of twenty Eggs, half 
g ; a 


- #" a 


© £3 * 
n ern 


an Ounce of Cloves well beaten, and "4 * 
a Pottle of the fame Wine; beat 

- them and put them into your Wines, — 
1 Lally it reſt with Vent, and it will be 


4 - * * 8 ö Fs 
FORT TON en. | XXII. W 


Ounces of Moſſel; then rowl your 2 
Veſſel and let it reſt, and ſtop the 
Vent, and fo it ſhall remain perfectly 
good to the End. 
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AKE a Pound of Roch-Allom, 
beat it well, and mix it with 
ſome of the Wine; then put it into 
the Butt, and beat it well, and when 


it is s fine, rack it, and this will help 
it. „„ f | 


3 


— 


& far 
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IN Summer take a Hogſhead, waſh * 
 , © it clean and ſcent it well, be ſure 
Four Scent be very fine from the 
Lee, the foul Lee makes it boyl; ta 
2 Handful of 'Pebble-ftones, 
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AKE a Pipe and waſh it Very 
clean, and take a Hogſhoad 


: 
A FR 


— 


» 


—— — 


3 Country Claret | that is ſweet & 
fe, and rack it into the Pipe; then 
© take eight Gallons of Sote, and put to 


m, and. beat it as you do Mu ine; 


ies before you put it in, take eight Gallons: + 
of Sack, and the reſt of any Laggs of 


VIE 1 Claret 


Lo 
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if it be not deep enough, you” 
may put Red-wine into it; if not 
ſweet enough, two Gallons of Honey, 
ane beat it till it have a Pearl, and 
fill it into the Pipe, let it ſtand tilt it 
Pipe; th ake. " aenky: Ounces - . 
Aniſeeds, bruiſe them and put them ino 
a Bag in at the Bung, and there let 5 
it be twelve - Fqugteen Days ; then 
take it out, and it w I fer rve very well. 


go — * 
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A by” a Pound If Turnſole, 
ſteep it in ſome of the 


Wine twenty four Hours; 3 then put "it ; | | 
a to the Hogſhead through a Can e 


5 


1 7 
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* 

at it, and will make perfect white, 1 
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2 as you. did betone to ye ret 
and uſe it as aboveſaid. e eg 
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. How to nale ten Gallons of Hip- 

focras. 
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AKE ten Ounces of Cinnamon, 
as much Ginger, five. Qunces, 
Long. Pepper, and five of Nutmegs, 
| Cloves two Ounces, as much of Caraway- 
© ſeed; beat all theſe, together, and lay 
them in ſteep twenty-four Hours in the 
Wine, , the firft half being Malaga, the , 
other White-wine ; ; ſtir them well toge= © | | 
ther, and let the Wine run through a 
7 wor take a Pound of powder'd 
r, then run a Potile of NIE 


* s 


APP 5 
SE TA GE ————— — 5 


rough 4 Ba 


TOY Year, {091 5 5 


and when it is ready to boyl, let it run 


rice; when the Bark is taken from it; 


d the Wine when ® ON 


it is fine, put 1 it into your Runlet, and | 
give it à Scent, and it will keep 
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| Gans 
To nale a Seal. | Ti 


'A K E a flat earthen Pan, put 
into it two Penny worth of Brim. 
ſtone beaten ſmall and a Pehnyworth 
of Aua-Vitæ; put it over the Fire, 
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through a linnen Cloth, and let it be 
cold ; and add a Pound of Coriander- 
ſeed, Nutmegs, and Long Pepper 
beaten, and theſe will make a good 
Scent for * Wine. w_ 


- How to make ten ht of Sore. 


AKE fix Pound of Honey, and 
a quarter of a Pound of 1 


a» 
„ a 
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& 
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<4" nw 
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riog; them well 7 and: v 
cold, ftrain it, and / put it inte a 
et, and draw it with your Sac 


or Gaſcoign-W 
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its Colour. „ 
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if you e any Coniack 7M 
Lees, you may put your 


os 


- we. 


a——__— — 


| faint or tawney Wines up- \3 
on them; then rowl them over, of = k 
beat them twice a Day, and wükin | | 
ten or twelve Days you may rack it Mi 
off, and you. ſhall have it briſk and © 
OY Tag * N 92 . 8 „ | 5 il 
iy „ T6 03s: „ 1 
Another for the ſamm. 


ern 
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ern, 
3 18 2 R the Whites of fix 2M 


PG TT 


up 


LN 399200 or a Pound. of Rice, ; and. 
$a «itt Conduit-water, 
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nn | H | 25 male white Lage. ings. 


A KE a clean Runlet that will 

hold the Quantity of them, and 

beat them with a Pearl made of Eggs, 

Bay- ſalt and Roch-Allom, and whiten 

© them with ſome Milk, and if you will, 

put ſome 8 in them, and it will 
be Mes wy well. 


1. 


| 1. 
> make your Claret life Lag 4 a 


2 


. AW them into a Runlet, put 

1 to them ſome Red-wine, as 

much Turnſole as will make it bright; 

beat it with as much Allom as will 

"RES ſerve for the Quantity of the Wine, —4 | 
* when 


5 vin intners, 9 | 75 5 8 5 AJ 
' when. it fines, you may draw it away 
: with what you think 25 N * 


1 8 * 25 85 ” f 5 
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Another for making of white Lags. 


F you have any white Lags, rack 
them. upon half a Butt of Malaga 
ond Canary Lees; let them lie about 
three Weeks, and beat them up every 
other Day upon thoſe. Lees, till you 
have gathered the Strength thereof; let 
them abide thereon till they begin to 
fine, then rack them into a clean YN} 
Caſk, and give it a ſtrong Scent, and > 
if it be brown, white; if not, give it 
a good Pearl, and when it is fine, you 
may draw it as you ſee $099. 


For Claret that hath boft its Colour. 
F his Lee be good and ſound, over- 
draw him three or four Gallons; , 


8 then fill him op with good Red-wine, 
; 11 © #5 ow. 
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- oi * : 4 0 "eſs wel upon ** 1 1 


let him lye all Night upon bis Bung, 


and in the Morning lay it upright, 
and let it reſt till iden fine; then Da 


* 


3 Br "A that i is FER and bath 
=_ bf its Colour. 5 


A ck it into a elicit Hog- 


| take five Pound of Turnſole, and ſteep 
it in part of the Wine; then wafh 


j E 3 your Rapes clear out, and put it in the ; 


0. 


_ Hogſhead, with a Pod nd of the peſt 


Allom; row! them well together, and 


your Wine will be briſk and white. 


VIII. 
Fer Red wine that it fn,” and 
q : 3 | bath boft its Colour, 11 
> JACK it upon a freſh 3 at: 


ligant or Red- wine; then take 
three 


head upon the red Lees; then 


Gi Aa 


* 


Runlet until it be fine; then draw it 
off, and put it into your Hogſhead, and 
it will make 1 it perfect and * 


IX. ' 
Anather Wa ay for the ſame. 


>, #2. HY 


of Vikas Ow 97. > 
three Pound of the beſt Turnſole, ſteep 
it in ſome of the ſame. Wine, ant I” 
when it is well ſteeped, wring it out, 
and put the Wine fo coloured into a 


AK E half a Buſhel of Elder- | 


\ berries where they be full ripe, 


pull them from their Stalks ; bruiſe 
them and | preſerve them, and put the 
Juice of them (when you have Occa- 


ſion) into your Red-wine, and it will 


make it drink briſk and bright. 
X. | 


Jo rack Rheni wine. 


ACK your Caſk very clean, and 


let it remain full of Water all 


Night, and the next * draw it | 


clean 
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I The Art and en 


FA "IU out, and put a good Scent into 
it, and it will make the Wine fret 


f and boyl; then if your Wine be hard, 
take eight or ten Gallons of clifified 
Honey, with a Gallon or two of Milk, 
as you ſhall ſee good, «Yo ſtrongly ; 


if it be lumpiſh, give it a Pearl, and it 
will do well. 
XI. 
7 yg 8 | 


ſcent it with a very ſtrong Scent ; 


then take the Whites of eight or ten 
Eggs, Bay- ſalt, or Conduit-water ; then 
take ten or twelve Gallons of clarified 


Honey, take ſixty or eighty Pounds of 


Sugar; then ſtop it up cloſe after you 


have beaten it well, and you ſhall have 
it perfect, fine and good. 


KK Ea Hogſhrad of del ie, 


* 


r e 


2 Fon Sack that 16 Hp or FRY 


falt, Roch-allom, and two Quarts 
of | Bean- fiower or beaten Rice, beat 
them together; if brown, uſe Milk; 
if white, uſe all theſe together; then 
blow off the Froth, and lay a Piece of 
Tyle over the Bung; then let it lye 
till it be fine; afterwards: rack it off 


with a good Scent; and it will drink 


very well. | 
1 xi 
Another Way. 

AKE a Hogſhead of Sherry- 
Sack, and forty Pounds of Cana- 
ry-Syrup, then take a half - Tub; then 
draw ſome of your Wine, and beat it 


with a ſhort ſtubbed Broom; then put 
it into your Hogſhead, with Mille to 


whiten it; then beat it up with a 


Pearl, 


"A KE. the Whites of Eggs, Bay- a 


1, a 5 vou Sa it, you in 


"RS draw it for 8 or * Baſta 8. 
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AK E half a Pound of Anniſeeds, 
I a Penny worth of Ginger, Cloves, 
= Grains, Long-Pepper and Liquorice 
= of each a Penny worth; beat them, and 
* hang them in your Wine in a linnen 
Bag, until the Wine taſte enough of 
1 the Flavour; then take it out. 


1 For Baſtard that pricls. 


ACK it upon a good Muſcadine:- 
1 Nee, then take three Gallons of » ill © 
* 5 the beſt Ale, and two or three of the 
2 | beſt Almonds; then fill it up with 
r or Sherry of Baſtard, 

mix'd with your Lags, and it will draw 
0c Baſtard or NMuſcadine. . 
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another Caf, 


AKE | five Gallons of clarified 
Honey, and put it into your 
Caſk, and beat it . with - * Peart of | 


e 


O R Sack that hath loſt its Colour, 

and hath a flying Lee, make a 
Plea of Whites of Eggs, Bay-ſalt and 
Conduit- Water, and Milk, ſo much 
as you ſhall ſee good, beat all theſe 
together; then fill it up, and blow. 
off the Froth very clean, and it will 
de white and good; anch if would 
keep it long, you muſt rack it into 
and it will not then 
flower be ill- eonditioned, for Milk 
ill make it ſo. | 3 5 5 
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AKE a good Handful . of. Firr 
beaten to Powder, as much Ju- 
15 niper, with the Juyce of two or three 


þ Lemons, and a, few Clovyes; beat all 


' theſe together, and bruiſe them in 


> your Wine till it taſte ſtrong of the 


Flower, then take it out, and draw 


it as you ſhall ſee good. 


AKE two or 10 Canns of 
brown Baſtard, the ſweeteſt you 


J be, 1 and a Penn of Turnſole, and 


175 waſh out the Colour, then put it into 


1 your. Wine; and if it be hard, then put 


in ſome more Baſtard; if it be tawny, 
put in more Turnſole; or for want 
of Baſtard,” cut or clarified Honey a as 
much as will ſerve. 1 „ ts 


* 


* 8 <a 


R AW half your Wine i into ano- 
ther Butt ; then take your Lags 


of all 


much Syrup as will not prick; then 


take your Part, and beat them up, and 


let it reſt after you have blown the 
Froth from off it, 


. 
The Flavour of your M: e 


four Ounces of Coriander- ſeed, twenty 
Ounces of Anniſeed, 
Allamus alamatus, one Ounce of Cloves, 
one Ounce of Ginger, a little Handful 
of Sanders, a little Muſk or pe 
greeſe; bruiſe all together, and 

them into the Bag, and let it 8 in 


the Wine till it hath given a Flavour; 


they take it out and let it reſt; or you 
2 2 


that do not prick, and ſo 


AKE a Bag of linnen Cloth. 
about a Foot long; then take 


ten Ounce: of * 
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may put in three Grains a Moſk, and 
ve Cyprus, mp” A as the Quan- 


og Wong is „ 


+ "XXII. 
i it 16 Ps”, 3 


AKE A Gallon of Lime, as 

beat it ſmall, and put it into 
= Butt, 4 take a Staff and beat it, 
and let it ſtand a Day or two. 


XXIII. 
Er Claret that hath hft its a 
AK E a Penny worth of Damſons 
or Bullace, or more as you ſee 
good, and ſtew them in Red- wine, and 
make a Pottle of Syrup or more. 

MEET: re 
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7 make brown Baſtard. : 
AKE the Lugs of Claret and 
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White-wine, and put them into 


ef . 2 


mingle it well with ſome of the fame 
in a half- Tub; then put it into your 
Caſk, and beat it up with a Pearl of 


Whites and Volks of Egge, and let it 
ſt 


XXV. 
A Recdips for M. uftadel that pricks. 


Hahrinis For two Penny worth of 
Grains, as much of Storax, Ben- 
jamin and Muſk fere. | 


WY XXVI. oo \ 
A Receipt for Sack that pricks. 


1 Mprimis, For Orrice- powder take 

half an Ounce of Anniſeeds, three 
Pennyworth of Spaniſh-white, two Pen- 
nyworth of Roſe-water, and Allom 


| boyled with the Roſe-water, and ſo 


take it and has it into the Butt. 


Ts k 


>» Fn, XXVIL, 


your Caſk with your Lugs of Spaniſh 4 — 
Wine; and before it will prick, take n 
forty. Pound of Baſtard-Syrup, ana 
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AK E two Pennyworth of Rice, 
and beat it up very ſmall, and 
two Pennyworth of Allom ; this will 


keep your Wine «from Quarrelling, and 


make it fine. VVV 
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5 XXVII. 
Ho ow 70 help Wine that hath bf 


its Colour and Strength. 


\AKE ür Quarts of new Milk, 
the Cream being taken off, the 


Whites of twenty-two Eggs, a Hand- 


ful of Bay-falt, a Quart of fine white 
Flower, and two Pennyworth of Roch- 
Allom; beat theſe Things a long Space, 
and put them into the Hogſhead ; two 
Pound of Stace will do well. >, SO 
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To give Sack Strength, if it lack 
and grow faint. 


* 


A KE a Match of Anniſceds and 
fine Fennel-ſeeds, a little Brim- 
ſtone, with a little Quantity of Long- 
Pepper beaten not too ſmall ; put all 
into a linnen Bag that will go in and 
out at the Bung-hole; then ſtop it 


up cloſe for the ue of fix or 1 
Days, | 
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A Receipt for "the Orift.\ 


Inger and Cinnamon, of each 

three Ounces, Cloves don Ounces, 
Nutmegs ten Pennyworth, Coriander- 
feeds two Ounces, Carraway-ſeeds eleven 
Ounces, Calamus two N ed. 3 
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for Wines, and what | 
Country. © 
: | HE Wines of * are called 
dy their ſmall 
X tab _" 3 „ ee ee 1 
EN thats are 4, 5 Ib 
| Wines, and they come not till 
Chriſtmas, for if they do they are for- 
- feited ; you ſhall know them by their 
| Willow-hoops, und they moſt com- 
LI : 
3 3 The *. of the Fourth Book. 1 
4 _- ew THe | - 


HE beſt W ay to. belp the fretting 
or boyling of any Piece of Spaniſh 
To heep Wines freſh all the ear, . p-. 2 
For Canary having a flying Lee, p. 3 
To make or divide Malmſey, p. 3,4 
For Claret that hath luſt its Colour, SY 
For Baſtard that ien '-.i "Prat 
To make brown Baſtard, p. 6 
For White- wine that hath bot its Co- 
Jour with hing, N 
* Sack that is lumpiſb or lowring, 
For Sack or any other Wine that 


prick. “!! + 
How to make Scent, N 9 
Hot to make - Hippocras ibid. 


To fine your Wines, = make. them 
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| leafant, . a ed es 8 „ I row? 
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— compounded, „ 
ame Times to rack Wine, p. 13 | 
Fer White- wine * 2 its. C- | 
50 ibid. 

How fo break Wine that roaps, 34 
Heu fo make any Wine ſpeedily fine, ibid. 
Fer an Hog ſhead of Claret or White= 
wine that hath loft its Colour, p. 13 
Hou to mend a Piece of Canary or Butt 


Malaga that is brown, p. 16 if 
To flower a Butt of Moſcadine, p. 1 
How to make Rheniſh-wine, bid. 
A Pearl for Maleptey and for Mu ſca- 


| * | Lv dine, p- p- 18 | a 
If * 3 How to-make tawney Baſtard white, p.19 
. 4 Pearl for Scent, and Flawur. far a. 
. Butt of Muſcadine, E p. 20 
I Wine have a Tafte or Scent, p. 1 
WP Claret be faint and want  Coloar, . * 
4 pleaſant Scent for Red-wine, | : Wi E 
N Butt of Sack be ſmall, p. 23 
Wine grow long or Huring, 9 + 
3 L 


Tow to mend a Butt 
- pricks, \ 'p 
To correct the Ronde 2 A 


_of Wines, p. 26 
Againſt pricking of French Wines, p. 27 
When Rheniſh-wines pricks ut 


ben Claret bath loft its Briſtneſs, p. 28 
To belp the Eagerneſs of bungry White- 


. 


wine, . 
Jo help ſtinbing Wines, "= 29 
Fur Claret that decays, © F. fr £7 
To make Baſtard, ibid. 
To, make Rhenith, t ee e 
Jo make Muſcadel, p. 31 
"3 an Hog ſhead of Claret or White-wine 
boſe its Colour, TEST. 
70 colour Sack white, P1343. 
Of Rheniſh-wine, bi LE 
For any Spaniſh-wine that bath laßt itt 
Colour and Taſte, ON 
thr muddy or tawney Claret, F 


For oul French or Rheniſh-wines, 
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ad preſerve Claret- colour, p. 383 
Wine in Smell and Taſte, p. 38 
mend and preſerve the Lees of Cla- 


TY ret,” | "IF p. 40 f 8 
Fr ſour French and Spaniſn- wines, F 
roco SET IEA t $3.7 1 
| _ Fur Ainking — - 5 . 1 . x 
® $ Pr Wine that hath an ill Savour | Ms / 
3 = , 55 e 
ghet, pi. 43 7 
The beſt Time to rack Wines, thi; ; 7 
* 4 Scent for French or Spaniſh -wines, „ 
3 | 125 A Ab 4 
: For: Malaga 8 and French that will 11 2 7 
* . To keep Muſt 4 Tear, | 1 8 p. 45 * 2 
= 7 : Tl 0 keep Wines from turning fr, faint, 2 
or brown, | 5 pe. 46 7 
"= To make Muſcadine, es on ibid. {. 7 
2 make Hippocras, ee Pp.. 47 1 
> __ Por the boyling of Canary, Sc. p. 48 1 
I "i . Claret and Rheniſh that frets, &c; 4 
Eo e HE'9G 147 p. 49 £ 
= For Spaniſh-wine 47 22 & . p. > x 7 
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For” Spaniſh” or Auſtrian | 
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To correct roapiſh Wines, G. ibis 
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1 * Hippocras, 79 1 * | 
To make Baſtard white, 4 
To make a Butt of Muſcadine, p. 61 

For Claret that bath loſt its Cl, ibid. 


lumpiſo and lowring White-wine, 
A Flavour for a Pipe of 
To make an excellent Scent, 
The beſt Time to taſte Wines, | 
For Spaniſh that will not fide; | 
For Whiting a Butt of Sack, 

For bigb-Country Wines, 11-7 
For White-wines that fret, 


For Spaniſh-wines that viper | | | 
To make Malaga for a need, 1 
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TEE oo WE WY” | 
ck is lung. S 
=. 70 bo the wy Fg of Gaſcoign-wine, p. 66 
* Do make a Pipe of nt. 119k 
Fur tawney Claret, _ | p. 69 
Ps dark Red- wines, p- , 
To make ten Gallons of Hippocras, ibid 
To make Scent, p- 7 
Do make ten Gallons of Sote, 1 
wo * White- wine that is faint, and hath 
1 To _ white Lage, N l 28 
. To malie yrur Claret loſe Lags ibi 
, Another to make white Lags, P. 75 
K Claret that bath Toft its Colour, | ibid. 
N Claret and Red-wine that is Faint, 
3 Another na e ni Nv þ 
= _- Torack Rheniſh-wine J 
Do make Rheniſh-wine 1 


long or lumps b Sack, 
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4 Flavonr for Sack or Baſtard, 
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Baſtard that pricks, 
Por Spaniſh-wines, - 
* Another for Rants winge, 
or Aligant that pricts, 
To part a Butt of Moſkadel, 
b Flavour of your Muſcadine, ibid; . % 


| How to uſe 4 Butt of Sack woes „ 

„ 84 , 
: 7 Claret that hath hft its Cee.” ibid. 
Jo male Brown F 
4 Receipt for Maſkadel (hor ri bi p. TY 
A Receipt for Sack that pricks, ibid. 
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A Receipt for Sack that will” not 3 5 
5 5 e n Ft: p. 86 : 
Fe fo help Wine that bath Wt its Cut 
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To give Sack Strength, if it lack and : 
grow faint, p. 87 1} 


A Note for Wines, and what Country, 
Wn. "I Pp. 88 
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HE Bim Miſcellany,” or Teagueland Jefts': 
55 a Compleat” Colle&ion of the moſt 


uns, Learned Bulls, Elaborate Quib- 
Amorous Letters, Sublime Poetry, and wiſe- 

angs, of the Native of Teagueland. Bei 
e For Miller's Jeſts. Shet fourd vor Ge- 
I Nouddificauſhon : And Coullected bee de 
Caai of oour Laurned 
ntree-maun, Mac O Bonniclabbero of Drogheda, 

t of the Mendicant Order. 


* And Sold by R. Adams, at Holborn. vert, 85 
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